Netherlands Milk and Dairy Journal 


Subject index to Volume 43 (1989)* 


acid production by heat 
acids,organic 

adsorption,negative 

adsorption, phage 

ageing time 

aggregation of casein micelles 97, 129, 
analyses,CIE 

analysis,infra-red 

analysis of milk proteins 
antigens,plasma membrane 
antimicrobial 

antitumour 

arsenic 

artificial casein micelles 

aspects, health 

Aspergillus versicolor 

ATP 

bacteria,lactic acid 

bacteriological quality 
bacteriophage-host interactions 
bacteriophage-resistant plasmid 
bacteriophage ® SK11G, lytic 
bifidobacteria 

Bifidobacterium bifidum 

-breve 

-longum 

bovine Staphylococcus aureus 
buttermilk powder 
carbon dioxide 
casein degradation 
casein,dephosphorylated 
casein micelles 
—-, aggregation of 
—-, artificial 
-,phosphorylated 
cell count,somatic 
cheese 

-,soft 

-starter cultures 
cholesterol 
chromatography,reversed-phase liquid 
CIE analyses 

clotting particles 

clumping factor 

coagulase 
coagulation,enzymatic 

-,heat 


63, 85, 163, 437 
97, 129, 47 


coalescence stability 

cold storage 

colloidal stability during heating 
composition,gas 
conductivity 

conjugation 

creep experiments 
criteria,selection 
cultured milk products 
dairy products,fermented 
degradation, casein 
dephosphorylated casein 
depression, freezing-point 
dialysis stability 
diffusion,gas 

electron miscroscopy 
Emmental 

enrichment 

enumeration 

enzymatic coagulation 
ethanol stability 
experiments,creep 

eye formation 
factor,clumping 
fermented dairy products 
-milks 

flora,ripening 
fluorometry 

focusing, isoelectric 
fracture properties 
freezing point 
freezing-point depression 
gas composition 
-diffusion 

gels,milk 
glycomacropeptide 

goat milk 

haemolysis 

health aspects 

heat coagulation 
-stability 

hydride AAS 
identification 

immune system 

infra-red analysis 
insensitivity phage 
interactions 


* This index lists the keywords given on the first pages of the papers. 


ISSN 0028-209X 


53, 97, 129, 147 


477 
355 
367 

229 
287 


97 63 
287 407 
437 97, 129 
245 453 
35 3 
147 229 
383 35 
3 367 
437 407 
383 395 
367 327 
367 53 
477 3 
¢ 53 53 
367 453 
311 383 
| 347 279 
287 407 
347 395 
221 163 
221 53 
221 35 
395 453 
367 355 
367 395 
367 367 
355 287 
171 185 
407 447 
327 35 
53 79 
3 
453 
53 453 
53 17, 35 
425 171 
453 495 
287 355 
211 367 
367 63 
171 
383 
163 
355 
355 
163 
63 
499 


-,bacteriophage-host 
isoelectric focusing 
isolation methods 
kinetics 
lactation stage 
lactic acid bacteria 
Lactobacillus acidophilus 
-casei 
-delbriickii subsp. lactis 
—helveticus 
lactococci 
—,Starter 
Lactococcus 
-lactis 
—-subsp. cremoris 
SK11 
lactose maldigestion 
lipoteichoic acid 
liquid chromatography, reversed-phase 
Listeria 287, 
lytic bacteriophage SK11G 
maldigestion, lactose 
mastitis 
membrane antigens,plasma 
methods, isolation 
micellar size 
micelles,aggregation of casein 97, 129, 147 
-,artificial casein 53 
—,casein 63, 85, 163, 437 
-,(para)casein 437 
microscopy,electron 383 
milk 79, 185, 425, 477 
milk, fermented 
-gels 
-,goat 
-products,cultured 
—-,recombined 
-protein polymorphism 
—-,analysis 
-,raw 
morphology, phage 
NaCl 
negative adsorption 
new technologies 
nucleation 
organic acids 
oxygen 
packs 
(para)casein micelles 
parity 
particles,clotting 
penicillinase 
peptidase 


500 


INDEX TO VOLUME 43(1989) 


peptide transport 

pH 

phage adsorption 
phage-carrier state 

phage insensitivity 
-morphology 

—resistance 

-serology 

—,temperate 

-,virulent 

phages 

PhastSystem 
phosphorylated casein 
plasma membrane antigens 
plasmid, bacteriophage-resistant 
plasmids 
polymorphism, milk protein 
powder,skim milk 

—, buttermilk 

production by heat,acid 
products,cultured milk 
-,recombined milk 
properties, fracture 

protein polymorphism,milk 
proteinase 
proteins,analysis of milk 
proteins,serum 

quality, bacteriological 
rate,swelling 

raw milk 

recombined milk products 
rennet whey 

renneting 

resistance, phage 
reversed-phase liquid chromatography 
review 

rheology 

ribonuclease 

ripening flora 

selection criteria 

selenium 
sero-inhibition,thermonuclease 
serology, phage 
serum proteins 
size,micellar 

skim milk powder 
soft cheese 

somatic cell count 
stability coalescence 
-, dialysis 

-,ethanol 

-,heat 

-during heating,colloidal 


229, 245, 


53, 97, 129, 147 
97, 129 


Neth. Milk Dairy J. 43 (1989) 


327 
17, 35 
245 
221 
229 
261 
1, 245 
261 
261 
261 
211 
447 
53 
383 
221 
279 
447 
171 
171 
97 
407 
63 ] 
35 | 
447 
327 
437 
437 
347 
85 
347 
63 
171 
17 
1, 245 
171 
367 
17, 35 
495 
287 
367 
185 
355 
261 
437 
53 | 
171 
287 
425 
63 
53 
53 
= 


INDEX TO VOLUME 43(1989) 


Staphylococcus aureus,bovine thermonuclease sero-inhibition 
starter cultures,cheese time, ageing 

-lactococci transport, peptide 

state, phage-carrier UHT-heating 

sterigmatocystin voluminosity 

storage,cold virulent phage 

swelling rate whey, rennet 

technologies,new yeast 

temperate phage yoghurt 

temperature Zeeman-GFAAS 


Authc - index to Volume 43(1989) 


Accolas, J.-P.,see Séchaud, L. 

Akkerman, J.C., P. Walstra & H.J.M. van Dijk, Holes in Dutch-type cheese. 1. Condi- 
tions allowing eye formation 

Asperger, H., B. Url & E. Brandl, Interactions between Listeria and the ripening flora of 
cheese 

Becker, H., K. Gang-Stiller & G. Terplan, Characterization of Staphylococcus aureus 
strains isolated from raw milk with special reference to the clumping factor 

Berg, G. van den, see Veringa, H.A. 

Berg, M.G. van den, Two colleagues retire 

Biesterveld, S., see Vlegels, P.A.P. 

Boekel, M.A.J.S. van, J.A. Nieuwenhuijse & P. Walstra, The heat coagulation of milk. 
1. Mechanisms 

Boekel, M.A.J.S. van, J.A. Nieuwenhuijse & P. Walstra, The heat coagulation of milk. 
2. Kinetic studies 

Boekel, M.A.J.S. van, J.A. Nieuwenhuijse & P. Walstra, The heat coagulation of milk. 
3. Comparison of theory and experiment 

Boekel, M.A.J.S. van & P. Walstra, Steric exclusion of serum proteins with respect to 
(para)casein micelles 

Boer, R. de, see Driessen, F.M. 

Bolle, A.C., see Langeveld, L.P.M. 

Bovenhuis, H. & A.J.M. Verstege, Improved method for phenotypic milk protein variants 
by isoelectric focusing using PhastSystem 

Brandl, E., see Asperger, H. 

Brouwer, Th. & A.J. Dijkman, New Dutch standards for the determination of the freez- 
ing point of milk: a switch to non-arbitrary calibration values 

Bijgaart, H.J.C.M. van den, T. van Vliet, P. Walstra & P. Zoon, On the rate of swelling 
of (para)casein micelles after a drop in temperature 

Callegari, M.-L., see Séchaud, L. 

Casey, M.G. & J. Jimeno, Lactobacillus delbriickii subsp. lactis plasmids 

Coffey, A.G., G.F. Fitzgerald & C. Daly, Identification and characterisation of a plasmid 
encoding abortive infection from Lactococcus lactis ssp. lactis UC811 

Daamen, C.B.G., see Veringa, H.A. 

Daly, C., see Coffey, A.G. 

Defize, P.R., see Vecht, U. 

Driessen, F.M. & R. de Boer, Fermented milks with selected intestinal bacteria: a healthy 
trend in new products 


Neth. Milk Dairy J. 43 (1989) 


355 

35 

327 

63 

85 
261 

171 

407 

367 

185 

261 

453 

287 

355 
7 311 
209 
3 245 
97 

129 
147 
437 
367 
407 
447 
287 

79 

85 

261 

279 
229 

311 
229 

425 
367 

501 


INDEX TO VOLUME 43(1989) 


Dijk, H.J.M. van, see Akkerman, J.C. 

Dijkman, A.J., see Brouwer, Th. 

Fitzgerald, G.F., see Coffey, A.G. 

Forsén, R., K. Niskasaari, L. Tasanen & E.-L. Numiaho-Lassilla, Studies on slimy lactic 
acid fermentation: detection of lipoteichoic acid containing membrane antigens of Lac- 
tococcus lactis ssp. cremoris strains by crossed immunoelectrophoresis 

Gang Stiller, K., see Becker, H. 

Graaf, C. de, see Koops, J. 

Groote, J.M.F.H. de, see Wijsman, M.R. 

Cupta, Neelam & M.P. Mathur, Ribonuclease from goat milk 

Helmerhorst, T.H., see Vlegels, P.A.P. 

Hemert, H. van, see Koops, J. 

Hereijgers, J.L.P.M., see Wijsman, M.R. 

Hyslop, Douglas B., Enzymatically initiated coagulation of casein micelles: a kinetic 
model 

Jimeno, J., see Casey, M.G. 

Kerkhof Mogot, M.F., see Koops, J. 

Klomp, H., see Koops, J. 

Konings, W.N., see Laan, H. 

Koops, J., M.F. Kerkhof Mogot & H. van Hemert, Routine testing of farm tank milk by 
infra-red analysis. IV. Prediction of the freezing-point depression from infra-red meas- 
urements and conductivity 

Koops, J., H. Klomp & D. Westerbeek, Determination of selenium in milk by spec- 
trofluorometry and by Zeeman-corrected, stabilized-temperature platform-furnace 
atomic-absorption spectroscopy. Comparison of results 

Koops, J., D. Westerbeek & C. de Graaf, Arsenic in Dutch milk powder. Determination 
by atomic absorption spectroscopy after cold trapping of the generated hydride 

Laan, H., E.J. Smid, P.S.T. Tan & W.N. Konings, Enzymes involved in the degradation 
and utilization of casein in Lactococcus lactis 

Langeveld, L.P.M. & A.C. Bolle, Oxygen availability, carbon dioxide concentration and 
growth of yeasts in fermented milk products; implications for growth during cold 
storage and for rapid enrichment 

Mathur, M.P., see Gupta, Neelam 

Melsen, J.P. & P. Walstra, Stability of recombined milk fat globules 

Muller, M.-C., see Séchaud, L. 

Nieuwenhuijse, J.A., see Boekel, M.A.J.S. van 97, 129, 

Niskasaari, K., see Forsén, R. 

Northolt, M.D., Recovery of Listeria monocytogenes from dairy products using the 
TNCB-TNSA method and the draft IDF methods 

Numiaho-Lassilla, E.-L., see Forsén, R. 

Olieman, C. & J.A.M. van Riel, Detection of rennet whey solids in skim milk powder and 
buttermilk powder with reversed-phase HPLC 

Poll, J.K., see Schmidt, D.G. 

Reybroeck, W., see Van Crombrugge, J. 

Riel, J.A.M. van, see Olieman, C. 

Rousseau, M., see Séchaud, L. 

Sandine, W.E., Use of bacteriophage-resistant mutants of lactococcal starters in cheese- 
making 

Schmidt, D.G. & J.K. Poll, Properties of artificial casein micelles, 4. Influence of 
dephosphorylation and phosphorylation of the casein 

Séchaud, L., M.-L. Callegari, M. Rousseau, M.-C. Muller & J.-P. Accolas, Relationship 
between temperate bacteriophage 0241 and virulent bacteriophage 832-B1 of Lac- 
tobacillus helveticus 


502 Neth. Milk Dairy J. 43 (1989) 


453 
79 
229 
383 
355 
477 
395 
495 
245 
3 
395 
163 | 
279 
3 
185 
327 
3 | 
185 
477 
327 
407 
495 
63 
261 
147 
383 
299 
383 
171 
53 
347 
171 
261 
211 
53 
261 


INDEX TOT VOLUME 43(1989) 


Smid, E.J., see Laan, H. 327 

Tan, P.S.T., see Laan, H. 327 

Tasanen, L., see Forsén, R. 383 

Terplan, G., see Becker, H. 355 

Url, B., see Asperger, H. 287 

Van Crombrugge, J., G. Waes & W. Reybroeck, The ATP-F test for estimation of bac- 
teriological quality of raw milk 

Vecht, U., H.J. Wisselink & P.R. Defize, Dutch national mastitis survey. The effect of 
herd and animal factors on somatic cell count 

Ven, P.B. van der, see Vlegels, P.A.P. 

Veringa, H.A., G. van den Berg & C.B.G. Daamen, Factors affecting the growth of 
Aspergillus versicolor and the production of sterigmatocystin on cheese 

Verstege, A.J.M., see Bovenhuis, H. 

Vlegels, P.A.P., T.H. Helmerhorst, P.B. van der Ven, S. Biesterveld & J.T.M. Wouters, 
Plasmid profiles of Lactococcus lactis subsp. cremoris strains and mutants in relation 
to phage resistance 

Vliet, T. van, see Bijgaart, H.J.C.M. van den 

Vliet, T. van, see Zoon, P. 

Vos, W.M. de, On the carrier state of bacteriophages in starter lactococci: an elementary 
explanation involving a bacteriophage resistance plasmid 

Waes, G., see Van Crombrugge, J. 

Walstra, P., see Akkerman, J.C. 

Walstra, P., see Boekel, M.A.J.S. van 

Walstra, P., see Bijgaart, H.J.C.M. van den 

Walstra, P., see Melsen, J.P. 

Walstra, P., see Zoon, P. 

Westerbeek, D., see Koops, J. 

Wisselink, H.J., see Vecht, U. 

Wouters, J.T.M., see Vlegels, P.A.P. 

Wijsman, M.R., J.L.P.M. Hereijgers & J.M.F.H. de Groote, Selective enumeration of 
bifidobacteria in fermented dairy products 

Zoon, P., see Bijgaart, H.J.C.M. van den 

Zoon, P., T. van Vliet & P. Walstra, Rheological properties of rennet-induced skim milk 
gels. 4. The effect of pH and NaCl 

Zoon, P., T. van Vliet & P. Walstra, Rheological properties of rennet-induced skim milk 
gels. 5. Behaviour at large deformation 


Association news 
Symposium on cheese 


Dissertation abstracts 

Bijgaart, H.J.C.M. van den, Syneresis of rennet-induced milk gels as influenced by 
cheesemaking parameters 

Joosten, H.M.L.J., Conditions allowing the formation of biogenic amines in cheese 

Melsen, J.P., The stability of recombined milk fat globules 

Zoon, P., Rheology of rennet-induced skim milk gels 


Book announcement 
Berg, J.C.T. van den, Dairy technology in the tropics and subtropics 


Netherlands standards for the examination of milk and milk products 


Recent publications issued by NIZO 
Summaries of monthly articles published by NIZO 205, 423, 497 


Neth. Milk Dairy J. 43 (1989) 503 


199 
92 

95 

89 

95 

202 


